NEW IN LINE OF TOAST

EXCELLENT DISHES MEANT TO BE
SERVED WITH VEGETABLES.

For Preparation of Celery the Outside
Stalks Should Be Used—Anchovy®
Togst Deliclous—When Made
With Cheese.
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Boiled Rice.

First waeh the rice in
I'hen place rice in & medium
stewpan with the water two Inches
above the rice. This quantity of wa-
ter must remain the same during the
boillng. As soon as the water boils
the heat must be lowerad. Boil slow-
Iy for half an hour. The stewpan cov-
er must be kept on the rice and not
lifted during the boiling. That
secret of Chinese success in riee boil-
ing. It must not be stirred. It will
then come out snowy white and every
grain will be whole,

cold water,

Graham Cake.

Three eggs, beaten with one cup of
gugar, four tablegpoons of hot water,
one heaping cup of flour, sifted, with
one heaping teaspoon of baking pow-
der, and lastly add two teaspoons of
anise seed. Hake in u large shallow
tin. When done take from oven and
let it conl n little. Turn out and cut
into Inch-thick slices Cut each slice
into two pleces, Return to tin and put
into oven and bothh _ cut
sides,

brown on

Splee Cake,
my rocipe for cake
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famous apple sauce cake (n# and
one-hall cups of sugar, cup of
molasses, one-halfl cup of butter, one
and one-hall cu sour milk, two
and one-halfl teaspoons of saleratus,
gplce to taste, cup of ra
three cups of flour, thre
fn last. This makes
loaves.— Boston Globe,

Epice

one

ps of

O iging
CERS beaten
slzed

Iwo good

Mother Eve's Pudding,

Take six ounces each of sliced ap
ple, grated bread, chopped and
washed currants and mix together in
a bowl witn a quarter of the rind of
one lemon grated. Heat two
stiMy and add to the other
ents. Boll In a buttergd
serve with white sauce
and flavored with vaniila
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Rhubarb Puffs,

Cream ons cupful of sugar and two
tablespoonfuls of butter, and
well-beaten eggs, onefourth
of milk, one teaspoonful of baking
powder. and flour to make a thick
batter; then stir in one cupful of fine
ly chopped rhubarb; half Al wall
buttered cups and steam for half ap
hour Sérve with pudding sauce,

To Stop a Curtain.

If your curtain rolls up too violently
and winds I(tself over and over the
soller, put a sereweye in the wood
gtick at the bottom, snd then. If you
happen to release the curtain sudden
ly, it will not wind over the roller.
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f0 BE SERVED TOGETHER

Accompaniments of Solld Dishes That
Add to Their Flavor and Also
Digestibility.

Boiled rice, new potatoes. peas or
asparagus and mint savee go well with
spring lamb. Holled lamb or mutton i
improved by the addition eof caper
sauce, and should be sccompanied by
boiled rice and stewed turnip. Buked |
I of served with brown |
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Shad Roe a la Newburg. |
Carefully place shad roe in a pan
containing enough boiling water m‘
eover it, add the julce of one-half
lemon or two teaspoons vinegar; let|
simmer in the water for ‘

drain and keep hot; |

20

BEerve

the roe
minutes;

Heat one-half cup eream mixed with
one-half eup milk, one teaspoon salt,
one-quarter teaspoon cayenne pepper,
and one-half teaspoon nutmeg In a
double boiler for 10 minutes. Add the
well-beaten yolks of two eggs to this
and stir constantly until thick. {about
three minutes): lastly add two table
spoons Madeirn wine

Paragen Crumb Ple.

Hlend together three cupfuls or
flour, one cupful of sugar, onequarter
teaspoonful of salt, one-half cupful ot
butter, and set aside three-quarter of
cupful of these erumbs. Mix to-
gather one eupful of molnsses and one
cupful of hot water In which one tea-
spoonful of soda has been dissolved,
and into this mixture stir the erumbs. |
Line two large pie pans with good ple |
erust and pour in the batter. Sprinkls |
top thickly with the reserve|

n

the

| erumbs and bake twenty minntes In a

moderate oven

Swedish Stew.
Swedish stew will make
change In meat dishes, Put Into an
earthen dish and a half pounds
stew beef cut into emall slices, a large |
carrot sliced, three cloves, three round-
Ing tablespoons pearl taploca, one
heaping tablespoon bread ermmbs, one
tablespoon vinegar, one-elghth of a
grated nutmeg, salt and pepper. Add
a little water, cover tightly and bake
in a moderate oven five hours
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Transparent Pie,

Three eggs, one and one-half enps
light brown sugar, plece of butter size
of walnut and a grating of nutmeg
Beat the eges very light: add sugar
and beat until smooth. Then add the
melted butter and nutmeg. When
baking watch very closely till custard
Is set and do not allow to bhecome
hard. Hemove from fire asn soon ase
eet. [f desired a meringue or whig
cream can be put on top.

Steamed Apples With Oatmeal.

Carefully pare and core three ten-
der apples, place each in a buttered
cup, flll centers with grated maple
sugar and steam untll guite tender
Place In hot dish with freshly-cooked
oatmeal, placing a epoonful (o each
cavity. Serve with cream,
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Richmond has eleven monuments
and a number of memorial tablets
and Winchester, In the same state,
has nearly as many. In New Orleans
the beautiful monunments erected to
the memory of confederate soldiers
are especially noteworthy. The south
also has henored the women whose

cemeteries

a

loyalty and unselfish devotion !n:-‘n!rq'-r!I

the valor of the men, and in the cdme-
tery at Fort Mill, 8, ., there recently
has been erected a monument to the
women of the south and another one
to the faithful slaves., who. notwlth-
standing the temptation of proffered
liberty, were loyal their masters
and to the charges committed 1o their
care
A number of new monuments are In
process of erection in the south. Some
of them are being placed in natlonal
cemeteries as, for example, each econ-
federate state which had troops In
the battle of Chickamauga will have
Its participation marked by a shaft in
the Chickamauga National park. Sim
flar action Is to be taken In the near
future for the battle fields of Antie-
ihilloh and Gettysburg
ited action of the soldiers of
the north and the south in connection
with the Spanish wns the death
hlow to whatever factional feeling still
existed between the of
the country and shortly after its close
popular opinion began favor the
Statee  government making
some provision for the marking of the
graves of the confederate soldiers
with stones similar to those provided
for the Unjon soldiers. Pregident Me
advocated it public ad
in Atlanta shortly after the
close of the Spanish war
At a reunion of the U'nited Confed-
erate veterans heold a few moanths
lnter, the matter was discussed and
resolutions of appreciation adopted. It
was voted, however, that any federal
action taken for thiz purpose should

to
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soldiers, there was a surplus left from
the appropriation, part of |t
to mark these other graves
them as rebels, citizens, contrabands
prisoners of war, ete., and over their
graves were erected plain  marble
headstones of similar desecription for
all a8 clvilans, having upon each only
the number of the grave and the name
of the occupant, #o that there was
nothing to distinguish the graves of
the confederate soldiers from other
classes

This was the condition until In the
'Tos, when 241 were removed by the
gtateg of Virginia, North and South
Carolina, leaving 186, These were
scattered about the cemetery 'n Irre
gtlar groups intermingled with the
graves of Unlon soldiers and others
This was discovered about 1898 and
it was also found that there was 128
confederate dead In  the Soldlers”
Home cemetery. These ware collect
ed and marked with bear-
ing the name, rank. company, regl
ment and state of the soldier. In June
Lthe
were held over these graves

Out of the reburial of the confeder
dead at Arlington arose an inves.
tigation eonducted the Charles
Rroadway Rouse ¢amp of United Con
federate Veterans regarding condition
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and locuation of the graves of the con
federate died in the
federal prisons and military hospitals
in the northern states

prisoners, who
As n result of
this ¢ bill was passed by congress pro
viding for the establishment of & com
midgsion o ascertiln the location and
candition of all the graves of confed
erate gcldiers who died In  federal
prisons and milltary hospitals in the
north and who were buried near thair
confinement, and to
possession and control over all
grounds where such prigson dead are
buried, which 1s not under control or
in possession of the ['nited States
government
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was erected upon

were placed bronze tablets Inscribed
with the names of the soldlers buried
in the cematery

In many instances the citizens of lo.

'l monument

which confederate soldiers
eaught the spirit
voleed by President McKinley and
have ralsed monuments by popular
subscription. In other places
monuments have been erected by pub
lic funds, but so thorough has been
the
the confederates buried in the north
that It ¥s believed there are no longer
any unmarked graves In the northern
sintes
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Irish Sea a Noval Barometer,
The degree of saltness of the Irish
Prof. H. Basselt
for Jlong-distance

The salinity Is
a period of about one
with corresponding changes In
ltemperature, the water belng more
saltly and relatively warmer in winter
and spring and fresher and relatively

{s the indicator

o use
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weather predictions
found te vary in

year

Enmimnmar
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It
temperature
and charactoer
from the ocean

The changes
ime of been found
to precede certain types of
weather, and It is belleved that month
ly observationg of the saltiness wounld
give a general weather forecast for
the Hritish Isles four or five months
ahend
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German electriclans have found that
snow never collects on transmisslon
lines that carry 100,000 volts or more,
even when they are not charged and
cold.
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BEATS THE JEWELER'S PLAN

Cheerful Chap Saves 100 Per Cent.
on His Dlamond Purchnases by
Not Buying.

“1 notice an advertisement of =&
Jeweler’s,’” asid the Gloomy Individual,
helping himeelf to the sugar ‘“that
suys for one week only he can save
buyers 76 per cent. on their diamond

purchases.”

The Cheerful
sgoulders

Chap shrugged his

“lI know a way to save more than
that,” said he. “In faet, 1 am do
ing it. Up to date | have saved ex
actly 100 per eent. on my dlamond
purchases. during the holidays

Yawning, he folded his wapkin

“By not buyving any.”

But the remarks of
G vidual were lost g
Cheerful Chap made,

the F'yamy lo-
anise the
he pushed

his chalr back from the table.
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J Did You Tell Her?
"l suppose your wife was [mmore

| than delighted at vour ralse of sal-
ary, waent she?’ asked Larkin of
Robin,

‘I haven't told her yet, but she will
be when she knows L. answered
Robin

“How
her?”

“Well, 1 thought 1 would enjoy my-
self a couple of weeks first.”

ig It that you haven't told

| A woman Is almost pretty when she

{Is helress to a million, and a beauty
| when she Inherits it

|
|
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Lost a Customer.
muakes the of buttee
nsked the housewife of the

“What
eo high?”
dealer

“It is the fault of the Meat
mum,” replied the honest man

“IMumph,” she responded, “1 hadn't
noticed any Inerease In the price af
tallow.”

But though he argued long and las
tily that he referred to the faect that
the octopus was creating a shorlage
grass or a feeling of  discontent
among the cows, or something to that
effect, she stuck to the tallow halle
cination and changed denlers forik
-vith.
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No Explorer.

“"Where on earth are my handkers
chiefs?" calld the testy husband te
hig faithful wife

‘In the loft hand corner of the up
per drawer of the bureauw,” she ane
swered

“I don’t see them,” ho growled, aft
er long and patlent search
Vihy, they It's funny W
can't find them.”

“Funny, s 17" remarked thoe testy
hushand. “Yon seem to think you are
raiarried to a second Mr. Porry.”
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Noah's Impression.

“Well,” said the shade of Caplain
Kidd to the shade of Noah, "vou nemsd
n't he go nifty about association with
Why, iIf 1 remember rightly. yon
the original man to scour the
sea and If It hado't been for youo, el
in my line of business wounld
never have exlsted.”

“That's s0,"” agreed Noah, unbend
ing a trifle, “and 1 belleve 1 have ney
er given due credit for making the
Ment Trust possible.”
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Hazarding a Guess,

T wonder why there I8 no marre
ing In heaven?" simpered the obvloms
Iy aged maiden

“lypresume,” remarked the extrems
ly erusty bachelor, “that some sort of
a distinetion has to be mado In the
two places."”

“Thtbor ) Ree biTa

Exaggerated Ego.

“A baby boy In New York clty
wears a No. 8 hat, What do you think
of that?"

“It probably comes from accepling!
18 unadulterated truthe all the niea.
things sald about him by his doting
relatives.” :




